A La Carte Menu

SIGNATURE APPETIZER

K CTHELIZESADHVE )V

FESEERIOIR, BTSSRSO, NIV —/ Na” ¥ 7,000
Wood Smoked Tuna Tartare

Kyoto Free Range Egg, Kuromon Market Iseya Tsukemono, Parmigiano, Truffle

100%[E £ #E 7 NF v L7 15g

FEEERIOVER, BZE - TV = s ESHSE 7Ly aF—X ¥ 18,000
100% Domestic Setouchi Caviar 15g

Kyoto Free Range Egg, Homemade Blinis, Kobe Yuge Farm Fresh Cheese

STARTER

AYFOEEREE K ILRECSIED

WMo, 7z BIRTAT L—_Y— ¥ 3,500
Straw Grilled Grunt, Wakayama Jabala Citrus

Pine Nuts, Fennel, Semi Dried Blueberry

HREXIZ U= B, R EET A L
¥, t—ror)—r 271 ¥ 3,500

Wood Grilled Shellfish, Awaji Island Lime
Wild Vegetables, Sage Green Taboulé

FHEBFEHA, 7 AT HAD <) 3R

RPN I3fE, FOE, b ¥ 3,500
Tamba Black Chicken Breast, Marinated Asparagus

Aged Balsamic Vinegar, Spring Beans, Mint

BTN DY T4  a—H VT 7— e —YDE R T Lk
E—H AN T v FXT ¥ 3,000

Kansai Local Vegetables Salad, Local Beetroot Vinaigrette
Vegan Stracciatella, Quinoa

A =22 —DFRBEIITRTHAMTRE I NTE Y, REEIIT 10%8i8 L 15% — AR EENE T,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



WOOD GRILLED

NI TF4T T A — 300g
Canadian Lobster

AKAD~—ryb 719y

Today’ s Market Fish

NS A=10V e/VI”

Rare Grilled Bluefin Tuna
PATF TN —FS

Sustainable Salmon

RIRFERMGR — 7> any —A7 —*
Osaka Inunaki Pork Shoulder Steak

TR L B PE A FHH A

Wakayama Whole Chicken Thigh
SIGNATURE GRILLED BEEF

AR HOBEKE—7 200g

Today’s Aged Beef 200g

WOOD GRILLED BEEF SELECTION
RKADOEBLV I arFHES —aAfl 200g
Today’s Selection of Domestic Beef Sirloin 200g
ARHADOEL 7V aV[EHES 741 2008

Today’s Selection of Domestic Beef Fillet 200g
ANHDELVZarfitE7 41 200g

Today’ s Selection of Wagyu Beef Fillet 200g

Choice of Sauce

¥6,200 600g ¥ 12,000

¥4,500

¥ 6,000

¥4,500

¥5,500

¥ 5,000

¥7,000

¥ 8,500

¥ 10,000

¥ 18,000

R ERDY =R | KPN=—vRI—RY =2 /| FlEEbwbT 4072

HOAL ) —R | AL —FIF 2]

Awaji Onion Sauce / Osaka Honey Mustard Sauce / Wood Grilled Tomato Fondue

Red Wine Sauce / Spicy Chimichurri

SIDE DISH
KRIRPFEI=F~FT v AIREN—T Dr—A|
Roasted Osaka Mini Tomato Amamade and Herbs
FHF S mA ARG =~y 2/ —

Kyoto Kinoko Kakumei Oyster Mushroom
NURAYRAE—=F—TFARRT b

Hand Cut Smoky Fried Potato

LT DA AAA

Chef’s Recommendation

¥ 1,200

¥ 1,200

¥ 1,200

¥1,200
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



DESSERT
SIli e IR/ 2V m=t
SCH TV AFHUH

Yuge Farm’s Milk Panna Cotta
Pomelo, Dill, Hojicha

FaRrOrL—F 2Bk
Tk, S=F, K =—
Dekopon Crepe Suzette
Dekopon, Vanilla, Osaka Honey

SKBHATAT
AhmAY — | TR, HTE

Sakura Sphere
Strawberry, Uji Matcha, Azuki

AhaARY— A FOak L R EE AL T R

Strawberry, Sake Lees, Wakayama Bergamot

A =22 —DFRBEIITRTHAMTRE I NTE Y, REEIIT 10%8i8 L 15% — AR EENE T,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.

¥2,300

¥ 2,300

¥ 2,300

¥ 2,300



